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What is claimed is: 

for preparing a dough or a baked product prepared from the dough, 
comprising addin^te4be^dough an anti-staling amylase and a phospholipase. 

2. The process of claim 1 wherein the anti-staling amylase has optimum activity 
5 in bread at 70-90°C. . 
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The process of claim 1 wherein the anti-staling amylase is an endo-amylase 



from B 




4. 



pha-amylas 



ss of claim 1 wherein the anti-staling amylase is a maltogenic al- 



io ^f! The process of claim 1 wherein the phospholipase has a temperature opti- 
mum of 30-70°C. 
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The process of claim 1 wherein the phospholipase is of fungal origin. 



The process of claim 1 which further comprises incorporating a phospholipid 
into the dough. 

V 

15 ^ The process of claim 1 which does not comprise addition of fat. 

i > 

s>2f. The process of claim 1 which does not comprise addition of lysophospholipid. 

v 

The process of claim 1 which does not comprise addition of emulsifiers other 
than the phospholipid. 

°\ 

The process of claim 1 wherein the dough consists essentially of flour, water, 
20 yeast, salt and sugar. 




comprises an anti-staling amylase and a phospholipase 
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y^Z. A pre r mt 
pholipase. 
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4ough comprising flour, an anti-staling amylase and a phos- 
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yi^k An enzyme preparation which comprises an anti-staling amylase and a phos- 
pholipase. 

5 15. The^preparation of claim 14 which further comprises a phospholipid. 



16. The prepj 



>f claim 1 5 which further comprises a hemicellulase. 



17. The preparpticM\ojf claim 14 which is a granulate or an agglomerated powder. 

18. The preparation of &|aim 14 wherein more than 95 % (by weight) has a parti- 
cle size between 25 and 500 (Jm. 



